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READ*WRITE*NOW!

28 March 1996

The second annual Read*Write*Now! national summer reading

program will kick off on 15 April. The program encourages students to read daily, set goals
for completing books, and practice skills with an adult.
Reading, and writing activities, incentives to reward success, and resources to support
reading tutors are available through the Department of Education. For more information about
participating in this program, call 1-800-USA-LEARN, or if you would prefer to contact my
office directly I will be happy to assist.
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FOOD SAFETY TIPS FROM USDA'S TOLL-FREE MEAT AND POULTRY HOTLINE.
Recently the Department of Agriculture contacted me asking if I would help to jointly combat
a serious public health problem concerning foodbome illness. The Acting Under Secretary for
Food Safety advised that calls to USDA's toll-free Meat and Poultry Hotline showed that
consumers often make mistakes when handling meat, poultry and eggs. In an effort to address
this problem the following food safety tips have been put together for you:
How to Handle Ground Beef Safely. Take ground beef directly home from the store
and refrigerate it immediately. Use within 1 to 2 days. If longer storage is needed, freeze the
ground beef. It is safe to freeze ground beef in its original store packaging for 3 to 4 months.
There are there safe ways to defrost ground beef -- in the refrigerator, in cold water, and
in the microwave. NEVER defrost on the kitchen counter!
For safety, USDA recommends cooking hamburgers and ground beef dishes such as meat
loaf to 160 degrees F, or uutil juices are clear with no trace of pink or cloudiness.
Safe Preparation Tips For Chicken. Put packages of raw poultry on a plate before
refrigerating so juices won't drip on other food.

Raw juices often contain bacteria.

For

tenderness and doneness, USDA recommends cooking whole chicken to 180 degrees F as
measured in the thigh using a meat thermometer. Check for visual signs of doneness: juices
should run clear and meat should be fork tender.
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Food Safety During Power Outages. Sooner or later, a power failure is going to cause
a potential perishable food storage emergency. When it does leave the refrigerator and freezer
doors closed. A full freezer should keep food safe about 2 days. Don't open the door to check
on how cold the food is. Refrigerated items should be safe if the power is off no more than 4
to 6 hours.
Never taste food to determine its safety once the power is back on. Some foods may
look and smell fme, but may contain dangerous bacteria. Some bacteria produce toxins that are
not destroyed by cooking and can cause possible serious illness.
After the power is back on, look for ice crystals on frozen foods and feel refrigerated
foods to determine if they are still cold to the touch. When in doubt, throw it out!
This information may help save a life or prevent a serious illness -- especially those
people most vulnerable to foodborne illness, including the elderly, the very young, and those
who are chronically ill.
For more information, call USDA's toll-free Meat and Poultry Hotline at 1-800-5354555.
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NEW TDD DIRECTORY AVAILABLE. The updated U S Government TDD Directory

listing the phone numbers for federal agencies and congressional offices with telecommunication
devices for the deaf (TOO's), is now available. Also included are toll-free voice and TOO
numbers for state provided Federallnformation Relay Services. To order your free copy, send
your name and address to: Consumer Information Center, Department 582C, Pueblo, Colorado
81009.
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